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AND HOUSEHOLD PAGE

PURE FOODS AND THEIR PREPARATION, FOOD VALUES, HOUSEHOLD HINTS
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Rice Need Not Be Mushy
To Be Thoroughly Cooked

Methods of Preparation
By ISOBEL BRANDS.

f .. Mttlnlt MiImI n llllV- -

lnjj and cooking ono of tho aim
lest of nil foods-ri- ce thero'a
much to bo learned. l'or when

wo ask for "a pound of rice," or "a
nackaso of rlco, no are likely to sot ono
of nlno varieties!

Them's tho very best-cal- led "fancy
head rice." then "choice," "prime,"
"Hood." "fair," "ordinary." "common,"
"inferior," and last of all, "tcroerilnjra,"
tho cheat est Krnde, having Just an lit-

tle value as Ui name Imclloo.
Hut It must not bo supposed that the

beautifully pearly whlto rlco la ncccs-arll- y

tho best from a nutritive stand-poin- t.

As. a matter of fact, tho really
best quality of rlco Isn't white at all,
but brown. Tho snow-whltene- of rlco
comes from tho polishing process, and
whllo It beautifies tho appcaranco of
tho rice, it also romoves much of its
nutritive qualities. Tho unpolished,
brown rlco has n richness of Grain, and
onco tasted we become very much

with the Insipid whlta rlco with
most of Its food values polished offl

In fact, oxtremo whiteness of rlco Ib
not a virtue, but a signal of loner food
value. Ground rire Is an excellent food,
but the ehalky-whlt- o jrround rlco Is by
far Inferior to tho less white variety.

Good brown rlco is better food accom-
paniment than potatoes or many other
Htnrchv vocetables. For whlln potatoes
aro only 17.7 per cent carbolivdratca
heat and energy producers ami l.H per
cent protein tlssuo builders rice con-
tains 19 per cent cnrbohvdrnteo nnd S

Tier cent nrotcln. Potatoes arc 62.2 per
cent water, while rlcn Is only 12.3 per
com water so mat pound ror pounu,
rice In hv (nv the moro nutritious food

"I don't like rice, it's too mushv," I
heard a little Klrl pay. And many
Ei'oun-up- i object to It for tho aamo
reason. But If rlco Is properly cooked
It's not n lilt "mushy." 'but a really at-
tractive dish, especially If, beforo serv-
ing. It Is molded In a special form,
pudding fashion. ,

Hero is tho Japanese way of boiling
j Ice:

The rice is vi ashed thoroughly by
poi.rlng boiling water over it and rins-
ing In xevcrnl changes at cold water.
If ono cupful of rice is to be cooked,
live cupfuts of boiling water shouldbo
u sod. Klrsc rdd about ono and one-hal- f

teaspoonfuls of salt to the boiling
water, then ndd tho washed rice. Tim
saucepan is then placed nt the back of
tho stove or ocr n. nmaller gas llanie,
so that It keeps on boiling slowly for
about fifteen minuted longer, when It
If. placed Inside tho oven for fifteen
minutes more. Then tho rico will bo
ncft. yot each grain will be separate,
to that It Is not served "mushy'' or In
unappetizing fanblon.

tho rice added to tho boiling vatcr
rtops tho boiling for a time, and It can
bo stirred until tho boiling nolnt is

craln reached, llul after that the t Ice
must not do surrca. jne mow me win
keep up tho boiling prnccra nnd prevent
tho rico from burning, and If too much
water evaporates moro boiling water
can bo added.

It's tho sill ring after tho rice tins
reached tho belling point that breaks
tho grains and spoils the appearance
of tho dish.

Boiled rice lends Itself to nn infinite
variety of preparations. After Vou'vo
bo'led it you can hcrvo It with a toinntn
sauce or n. meat curry, or pour over It
minced fish or meat In a cream sauce
(Copy't, lill. by Newspaper Feature Service)

HOUSEHOLD HINTS

To Keep Yolk of Ekb.
The yolk of an egg will dry quickly

If left exposed to the nlr. If dropped
Into a cup of cold water It will keep
fresh for two days.

Mending China.
To mend china successfully melt n

small quantity of pulverised alum In an
old spoon. Before It hardens rub tho
alum oVer the pieces to bo united, press
them together, and set nsldo to dry.
They will not come apart, even when
wushed with hot water.

To Clean Zinc.
Take a thldk Mice of lemon and run It

over tho stained zinc. Allow It to re-

main for un hour, then wnsli the zinc
metal with coap and water. It will

clean and bright.

nooks In Hardwood.
To put hooka In hardwood, first make

a hole with a small gimlet. Then slip
tho handle of a knife or any small steel
article through tho hook and turn It
until It Is secure In tho wood.

Hint About Pillows.
When making pillow covers of ticking

rub tho wrong Bldo with paraflne. This
will prevent the feathers, pine needles
or fir from working through.

Use For Pickle Vinegar.
Never throw away tho vinegar In

which pickles have been presorved. Use
It for aalad dressing Instead of tho or-

dinary vinegar. It gives a delicious
flavor that cannot be obtained In any
other way.

About Maple Floors. I

When oiling maplo floors, heat linseed
oil lukewarm, removo from tho flro and
add half as much turpentine as Unseed
oil. Tho turpentine will keep the wood
from turning dark, while the oil In-

sures an excellent polish.
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BMKlfl HfirV Sweeten with

fMl AirlinE
J fCdTJQl
CtS la3CTHHfKVt& "rbm "Puro Food Honey" yon mw and Jaamorf mbomt

tJaCTMHnKO ' ' Wmmtflold Cootiurf School Leotur.

raSSfmmbxbr Nature's own gift to you made by
fSCSBfBtKife flowers, gathered and stored by bees, selected

SJfflflfiYMlpg by us for clarity, flavor, purity and fragrance.

m( Ask Your Deater '
WtmU for Airline Honey in glass or tin Quat

iifp!!iftKW3f the pure, extracted honey, or in the comb,
Ws$JwlBBun3!k packed airtight to preserve flavor, cleanliness
:2rAttj0Kgftft I and purity and to prevent substitution.

KHkP I Our Honey 6ook Book Free
WSSBStfiujmnKEffRSi I on receipt of your dealer's name and

PHIifHflSQSHl address. Send for this book you
WeJBBlKMafllRaMBI really need it.
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EVERY THURSDAY
you'll find pure food news and
pure food advertising in

The Evening Times

RECIPES
Lemon Dunn.

Uso one-ha- lf pound of self-raisin- g

flour, llvo ounces of butter, two
ounces of sugar, rind of half a lemon,
two eggo.

Bub tho butter into tho' flour, add tho
sugar nnd lemon rind. Mix all to-

gether with tho vcll-bontc- n eggs. Form
Into rocky heaps on a buttered Un.
Uust each with crystallized sugar and
Unko In a quick oven for ten minutes.

"Soda Cake.
Use one-ha- lf pound of selt-ralsl-

flour, thrco ounces of lurd. two tabla-sponfu- ls

of Migitr, tuo ounces of cur-
rants, onu cag. one tcacupful of milk.

l'laco tho Hour in a nowi, au i mo
lurd, and ill It In to the Hour with tho
tips of tho llngois. Add the currants
and sugar. Mix to n dough with the
egg well beaten and the milk, l'laco
In a wcll-gieus- dripping tin. and
bake lor hull' an hour In a moiteriito
on en. Cut Into blocks when icqulred

A tablcspooiirml of xlnvi-a- r udiluil
makes tho cuke light.

Bread CutlclH.
Should lou chuiicc to want a meal-lea- n

dinner. ct have homothlng sub-

stantial here Is a icclpo Ihul can bo
recommended. The cutlets can be mado
equally well with brown or white biead,
whichever you llko best. Tho require-
ments arc

Slices Ql Liend. milk, nutmeg, popper,
suit, oil or lat for hylim, cnopp-- q pais-
ley, chopped herbs, chopped lemon llnd
eggs and btoad viumbs.

I'ul tho tllces ol lii nil lino squares
or circles uhoul thri'-ii'iuno- r. m 'in
Inch thick. I.uy them on n plate ami
pour a little milk un them I'll they ni--

souked, but not nillk-lmjg-- d and
"soggy." Mix the flavoring mid chopped
lemon rind, iiarslcv. and hcibs with ilw ,

brown crumbs which are to be Jsed for
f i vtnir

Coat tho pieces of bread lightlj Willi
egg, cover Ilium with tho flavored crumbs
and fry them at once In an upon pan.
Servo very hot.

Slewed Steak and Tomatoes.
Take uno pound of steak, two ounces

of nut butter, ono dciortsioonful ot
half a pint of stock, 4 lurgo tomatoes.
sticks of celery (shredded), and one
onion. Cut the steak Into small thick
strips, nnd season with salt nnd pepper
Melt the butter In a saucepan, and fry
the beef with the onion (minced) until
nicely browned. Sprinkle the Hour In
the pan and stir until It Is brown. Next
add the stock, and let It boll for a few
minutes to cook the Hour. I'lnco tho
tomatoes In boiling water so that tho
skins may be tnsil) irmoved, then slice
thorn, and add the tomatoes and shred-
ded celery to the other Ingredients,

lIKfltilHmWJ nlm

KNOX LEMON JELLY
Sotk 1 tvflp Xkt SptffcUaf OUtla

fa 1 cup cold wtttf 5 mlswtfi, a dluch
la 3 cups IkHIIbc witrr. Add cup tugar
BAd ItirUBtll dlBMltBdl thfB tdd H Cup
Iwaeft (ilf. Sira'a threufh chtt cloth
Into noMi that litvt txra dipped (a cold
water, aad ut la cold pUcc to hrdcn. To
nBaoold. dip mold lor aa Inctiat la virra

itrr, 5ro wtth r without whtrd
crtam, Vteh(drid erraaadlrtrit turbo
adUd to the abort Jtllr lof vrfnr Thli
dtatert Mir bo colored plak wtth tho tablet
olvcffUblt colorlagfeuadla oacapackaft.

Knox Lemon Jelly is the most
popular dessert, it is the easiest
maae and it U the cheapest.

SPARKLING

(GRANULATED)

vS

If you buy the'Knox Acid-

ulated Gelatine (in the Blue
Box) it contains an envelope
of lemon flavoring, saving the
cost of lemons. And remem-
ber the package will make 2
quarts ( gallon) of jelly.

KNOX GELATINE
ia the

American Housewife's
Standard

Knox Gelatine it tuti for DeueiU,
Siladi, Pudding! and Ctndiei.

A imall recipe book in ertrr
pactate tells you bow to make them,
or tend fcr our large

Newl91GRecSpeBook,FREE
for yoor grocer't name. Pint aample
for 2c ttamp end ) our grocer's namt.

KNOX
GELATINE

Jtkuttwa.
N.T.
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Place tho lid nn tho nan. Ami linmor
Vcry slowly for ono hour and a half.

Milk Soup.
The Ingredients nre! Ono pound of

potatoes, two ounces of dripping, half a
pint of milk, two onions, one pint and a
half of water, salt and Pepper, ono

of thickening,
Wash and. peel tin' potatoes, cut them

In slices, peel and slice the onions. Melt
tho dripping :n a saucepan, udd the veg-
etables, and ( ook them In tho fnt for
live minutes taking care that they 'do
not brown.. Then pour on ono pine nnd
a liulf efijrtJer, and add tho popper and
suit. Whcfi this comes to the boll, well
skim It. and let It boll until tho vege-
tables arc tender. Pass the soun through
a wlro sieve, leturn It to the saucepan,
add the milk, and when It bolls sprinkle
In the thickening.

Sultana Scone.
Tso l pound of self-raisi- flour. 1

snltspoonful of salt, 2 ounces of but-
ter and lard, 1 egg, one-ha- lf pint of
milk, a few sultanas.

Mix the flour and salt, and rug In
the lard and butter or good dripping.
Add the sultanas. Beat the egg, and
in Hit the milk mix nil loglchcr Into a
soft dough. Turn out on to a flouted
hoard. Hell out to the thickness of half
an Inch, and cut this Into u dozen ob- -

BOUQUET COFFEE

25c a Pound
Ala)a DrHglitful nnd Ilrpendalilr,

N.W.BURCHELL
1325 F St. N.W.

"J'l "ill
ic' ii iifii

iTrrr

long shapes. Bake on a greased Unk-
ing- tin In a hot ovon fop eight or ten
minutes, and when nicely browned
serve piled up in a hot napkin.

To Blench White Fabrics.
White garments that have turned yel-

low may be bleached In tho following
manner: Klrat wash them In tho usual
way, then plunge them Into a thin, boil-

ing hot starch which bus besn Bllghtly
blued, Allow them to remain In tho

ASK FOR ana GET

HORLICK'S
THE ORIGINAL

MALTED
Cheap substitute coat YOU lame price.

Why Storage Eggs?
When You Can Have. Strictly 1'reiti Kec

Moiled Direct to You?

Try a Doztn Now. Only 35 oents

ELLIS M. McCLEES,
HTAPfrmO. va.

LIPTOM'S I
J,

Mornlnir, noon, afternoon and night
drink Lipton'sTca for htaltlx and
pleasure. You fcnnw r?hat you get
when you buy Lipton's Tea. Pure,
fragrant, delicious, and uniform In

It comes to you in jeJed
It is economical too

over three hundred cups to the pound.

tilk. tfa t&BvuxMutir
25c 33c 3Sc rudcnnx ruurraucznea.
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starch until cold, and ary them In the
sunlight. Two bleachlngs In this man-
ner will restore their snowy. whiteness.

Gives children sturdy
play health.

loWjfeys Cocoa
At. grocer, ia tins, 10c to 50c aisea

SEE

A4UC
YOUR.
DKALES

One of the
Beechtfut Fore Food

nade by the
Beech -- NutPacking

Co.
CAHAJOMAJUS, NXWYCTUC BSflHaaaB

The Lightness of the Cake
Depends upon the Leavener

Light, even textured, tender cake should be the reward
of every careful housewife who mixes good materials.
Make this satisfaction your own, by always using

iimford
THE WHOLESOME

lisafl

wmMl
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BAKING POWDER
APPROVED BY WESTF1ELD BOARD OF HEALTH.

"Rumfonl BAklor Towderkeep well ami webHIcve It to be
Safe. Efficient and Kconcmteal." I. D. AIX N. Analyit.

MAILED FREE, n ropy of "nnmforri Dalntlea and Hoaacbold He??
In tbelr dally work housekeepers ttIII find this a most useful and helpful bok

RUMFORD COMPANY. Providcnc. R. I.

aV lav

ImTTSTTITiI

AND OUR SPLENDID LINE OF

Gas Ranges, Gas Water Heaters
and Gas Lights

AT OUR

SALES DEPARTMENT
425 Tenth Street N. W.

WRITE US

A Do.

For cuts and full particu-
lars of our Easy Monthly
Payment Plan.

And one of our" repre-
sentatives will call on you
with photographs and any
information desired.

Washington Gas Light Co. 425 Tenth St. n. w.


